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Before  we  discuss  furnaces,  I  shall  answer  a  question  left  from  yester- 
day's candy  talk.     The  question:     ''What  kind  of  a  pan  would  you  use  for  making 
Hut  Brittle?"    The  answer:    Use, an  iron  pan,  rather  than  tin,  or  enamel,  for 
Nat  Brittle.    Nut  Brittle  requires  a  high  temperature,  and  the  enamel,  on 
enamel  pans,  is  likely  to  flake  off,  when  the  pan  gets  too  hot. 

Nov/  we'll  devote  just  a  minute  to  the  Christmas  gift  candy  boxes.  Small, 
tin  boxes,  of  different  colors  and  shapes,  can  often  be  purchased,  if  you  don't 
have  them  on  hand.     Plain  white  pasteboard  boxes,  tied  with  colored  ribbon, 
are  also  pretty.    Line  the  box  with  piled  paper.    Use  oiled  paper ■ between  the 
layers  of  candy,  and  over  the  top.     Lace  paper  doilies  —  you  can  buy  them  at 
the  ten-cent  store — improve  the  appearance  of  the  box.     Paste  paper  lace  along 
the  upper  edges  of  the  box — if  you  want  it  to  be  especially  pretty.  The  candy 
can  be  packed  more  artistically  if  you  use  cardboard  partitions.     Slash  each 
piece  of  cardboard  to  half  its  depth,  before  you  fit  the  pieces  together. 
This  is  rather  difficult  to  explain,  without  illustrating —  but  it  is  really 
extremely  simple.     Just  slash  each  piece  of  cardboard,  to  half  its  depth,  and 
then  fit  the  pieces  together.     When  you  pack  the  box,  put  the  heavier  and  harder 
candies  in  the  bottom.     In  the  top  layer,  have  some  of  each  kind  of  candy. 
Stuff ed. cherries,  dates,  and  figs,  or  candies  wrapped  in  bright  tinfoil,  add 
interest  to  the  candy  box. 

Now — speaking  of  furnaces —  do  you  know  that  many  of  our  houses  are  over- 
heated?   Many  of  our  houses —  'well,  well!     Someone  is  disagreeing  with  mel 
There's  a  man  who  says  that  I  wouldn't  talk  about  overheated  houses,  if  I  had 
to  break  the  ice  in  the  tin  wash  basin  every  morning,  before  I  could  wash  my 
face.     I  won't  be  interrupted  this  way.    Many  of  our  houses  are  overheated.  In 
most  cases,  practically  no  attention  is  given  to  humidity,  or  keeping  the  air 
-moist.    Physicians  insist  that  an  overheated  house  is  unhealthy,  and  that  colds, 
sore  throats,  coughs,  and  the  tendency  to  be  nervous  and  feverish,  may  be  at- 
tributed to  continually  breathing  air  which  contains  too  little  moisture.  To 
live  in  an  atmosphere  which  is  too  dry  promotes  ill  health,  and  augments  the 
doctor's  bill.    Figures  show  that  about  one-third  of  all  deaths  in  this  country 
are  due  to  diseases  of  the  throat  and  lungs.    Fresh,  clean,  pure,  humid  air, 
as  found  out  of  door's,  is  the  treatment  generally  prescribed  for  such  ailments. 
Until  we  understand  how  to  humidify  our  homes  properly,  we  must  expect  the 
recurrence  of  discomforts  which  largely  disappear  in  the  summer  time,  when  our 
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doors  and  windows  are  kept  wide  open. 

I  can  give  you  a  rough  practical  test  for  determining  whether  the  air 
in  a  room  is  too  dry.    Observe  the  inside  of  the  windows,  on  a  cold  day.  If 
frost  forms  freely  on  the  inside  of  the  glass,  there  is  no  doubt  that  there  is 
sufficient  humidity  in  the  air.     If  there  is  no  sign  of  frost  on  windows,  inside, 
"the  air  is  likely  too  dry. 

To  overheat  a  house  is  a  wasteful  practice.     It  means  using  more  fuel  than 
is  necessary.     It  shows  that  we  do  not  know  how  to  handle  our  heating  plant. 

But  who  am  J_,  to  tell  you  how  to  handle  your  furnace?     I  feel  much  more 
comfortable,  when  I  am  telling  you  what  to  cook  for  dinner,  or  how  to  make  a 
dress . Suppose  we  let  the  engineers  in  the  Bureau  of  Public  Roads  take  care  of  the 
furnace.    They  have  published  a  pamphlet,  called  "Operating  a  Home  Heating  plant" 
which  contians  good  sound  information  for  those  who  want  to  heat  their  homes 
satisfactorily,  whether  tneir  homes  are  heated  by  warm  air,  hot  water,  steam 
plants,  or  stoves. 

Modern  heating  equipment  is  now  used  in  many  farm  homes.    A  large  propor- 
tion of  these  heating  plants  are  burning  more  fuel  than  they  should,  or  are  not 
heating  the  house  properly.     This  may  be  due  to  the  type  of  heating  plant  se- 
lected, to  the  way  it  is  installed,  or  to  the  manner  in  which  it  is  ope rated. - 
If  you  feel  that  you  are  not  getting  your  money's  worth,  from  your  heating  plant, 
I  strongly  advise  you  to  send  for  a  copy  of  Farmers'  Bulletin  1194,  called  "Oper- 
ating a  Home  Heating  Plant." 

Now  take  your  pencils,  please,  for  the  dinner  menu.     Just  a  minute  — here's 
a  question  I  had  forgotten.    A  listener  in  this  city  wants  to  know  why  raisins 
and  nuts  fall  to  the  bottom  of  a  cake.    Fruits  and  nuts  should  be  floured,  be- 
fore they  are  added  to  the  cake  batter.     Then,  if  all  the  ingredients  have  been 
properly  combined,  the  fruits  and  nuts  will  not  fall  to  the  bottom  of  the  cake 
when  it  is  baked. 

All  ready  for  dinner  now.     Corn  Pudding;  Scalloped  Apples;  Celery;  and 
Mince  Pie.  Of  course  you  have  been  making  mincemeat  for  Christmas,  and  might  as 
well  try  it  out  tomorrow,  and  see  that  it  tastes  all  right.     Mince  Pie  is  a  fair- 
ly rich  dessert,  but  "the  rest  of  this  meal  is  light  enough  not  to  overbalance 
the  pie.    As  soon  as  you  take  the  pie  out  of  the  oven,  you  can  put  in  the  Corn 
Pudding  and  the  Scalloped  Apples  —  and  thereby  save  gas. 

For  the  Corn  pudding,  you  can  use  canned  corn,  or  dried  corn  soaked  and 
cooked.  Perhaps  I'd  better  give  you  the  five  ingredients,  for  Corn  Pudding: 

2  cups  canned  corn,  or  dried  1-1/4  teaspoons  salt. 

corn  soaked  and  cooked.  3  eggs,  and 

2  tablespoons  melted  butter.  2  cups  milk. 

You    should  have  five  ingredients:  (Repeat) 

Beat  the  eggs,  and  mix  all  the  ingredients.     Pour  into  a  buttered  baking 
dish,  and  place  in  the  oven,  in  a  pan  containing  boiling  water.    Bake  the  corn 
custard  slowly,  until  it  is  entirely  set  to  the  center,   in  a  moderate  oven  (350° 
F).     Corn,  canned  Maine  style — that  is,  with  the  grain  scored  and  the  pulp 
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scraped  out — is  especially  good  for  use  in  this  kind  of  a  dish. 

.The  Scalloped  Apples  can  go  in  the  oven  right  alongside  the  Corn  Fudding. 
Know  how  to  make  Scalloped  Apples?    Get  tart  apples,  if  you  can,  and  pare,  core, 
and  slice  them,    place  a  layer  of  the  sliced  apples  in  a  "baking  dish,  sprinkle 
with  sugar,  dot  with  "butter,  or  pour  on  a  little  melted  butter,     Put  in  another 
\ layer  of  apples.     Keep  this  up  till  the  dish  is  heaping  full.     Press  the  aoples 
down,  and  put  in  as  many  as  possible,  because  somebody  will  want  three  helpings. 
Cover  the  dish,  and  bake  the  apples  slowly,  from  1  to  1-1/2  hours.  As  they  cook 
down,  during  the  first  half  hour,  you  might  add  a  few  more.    Fifteen  minutes 
"before  you  serve  them,  remove  the  cover  of  the  baking  dish,  and  spread  buttered 
"bread  crumbs  over  the  top  of  the  apples.     Put  the  dish  in  the  oven,  and  let  the 
crumbs  become  golden  brown,  and  crisp.    The  apnles  themselves  will  be  in  whole 
pieces,  and  almost  transparent.     Some  kinds  will  be  pink  in  color. 

Mow  let's  repeat  the  menu:     Corn  Pudding;  Scalloped  Apples:  Celery;  and 
Mince  Pie.  Any  questions?    Dear  me  yesl    Here's  a  listener  who  says  she  forgot 
to  send  for  her  copy  of  the  Radio  Cookbook,  and  she  doesn't  have  a  recipe  for 
mincemeat,  and  what  shall  she  do?    There's  only  one  thing  to  do — give  her  the 
recipe,  for  special  Christmas  mincemeat.    Twelve  ingredients,  for  mincemeat; 

2  pounds  lean  beef  1  nutmeg 

1  pound  chopped  suet  l/2  teaspoon  ground  mace 
4  pounds  tart  apples                               2  oranges 

3  pounds  sugar  2  lemons 

3  pounds  currants  l/2  pound  citron,  and 

2  pounds  raisins  ,.         1  tablespoon  salt 

I  will  read  the  ingredients  again,  so  you  may  check  your  list:  (Repeat) 

Simmer  the  beef  in  a  very  little  water,  until  tender.     Cool  the  meat,  and 
chop.    Add  the  beef  suet,  chopped  fine,  and  the  pared,  cored,  and  chopped  apples. 
Carefully  pick  over,  wash,  and  dry,  the  currants  and  raisins.     To  them  add  the 
sugar,  spices,  orange  and  lemon  juice,  the  grated  rind  of  the  oranges  and  of  one 
lemon,  chopped  citron  and  salt.    Mix  thoroughly.     Pack  in  a  stone  jar,  and  keep 
in  a  very  cold  place,  just  above  freezing. if  possible.     The  mince  meat  should 
be  thoroughly. stirred  each  time  any  is  taken  out,  and  occasionally  moistened 
with  .a  little  grape  juice,  or  orange  juice.     Left-over  canned  fruit  juice  may 
be  added  from  time  to  time. 

If  desired,  the  mincemeat  may  be  heated  before  it  is  stored,  to  develop 
flavor.     Some  people  prefer  .the  texture  of  the  raw  chopped  apples. 

Tomorrow  I'll  give  you  a  new  recipe  —  one  which  has  been  asked  for  a 
good  many  times  recently. 


JL 


